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Dehydration of Okara with Calcium Chloride
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Okarais a by-product of tofu and soybean protein production. Ok
moisture. The dehydration of okarais very difficult with the conver
present work, okara was dehydrated with a compression instrumel
calcium chloride. About 65% water content, on awet basis, could



addition of calcium chloride at levels higher than 0.01 g/g of wet o
of the dehydrated okara correlated with the pH of the dehydrated ¢
dehydration with calcium chloride. With 2% calcium chloride solut
than 67% could be obtained during four repeated dehydration cycl

Keywords. dehydration, okara, calcium chloride

I‘( I y
JSTFLimk Cantar

[PDF (440K)] [References]

Downlc

To citethis article:

Hidefumi YOSHII, Takeshi FURUTA, Miyuki IKEDA, Y oshihise
HIRANO, Yuichi MAEDA, Yu-Yen LINKO and Pekka LINKC
with Calcium Chloride FSTI. Val. 4, 89-93. (1998) .

doi:10.3136/fsti9596t9798.4.89



